Another disaster involved overcook- 
ing or over-keeping a country-style ham. 
It was hard and dry except for the very 
center. All the hard pieces went into the 
food processor to produce a plastic bag 
of ground ham for the freezer. 

The ground ham is perfect for a casse- 
role and for flavoring beans or vegeta- 
bles without using ham fat. 

My bag of ground ham substituted for 
two cups of diced ham called for in the 
following recipe: 


COMPANY STRATA 


6 slices (about) white bread 
6 eggs 

3% C milk 

2 t minced onion 

’ t salt 

1 C dried tomatoes 

2 C cheddar cheese, grated 
2 C ground (or diced ham) 


Place bread, broken in pieces, in flat 
casserole or pan about I1 by seven inches. 
Beat eggs with milk. Add onion and salt. 
Pour boiling water over tomatoes and let 
set for about 20 minutes. Pour milk mix- 
ture over bread. Halve tomato pieces and 
drop over casserole. Cover with ham and 
top with grated cheese. Cover and refrig- 
erate at least six hours or overnight. Bake 
at 325 degrees for 50 minutes. Serves four. 


